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SCAU SERVICES 

The Student Consumer Action Unionisa ‘wGlunteerestaneda ° 

that works in areas of. interest to local consumers and provid 

for them. We are located in Suite B of the pleat Be Union. 
services we offer are: 

Phone lines for consumer complaints or information 


Guides of interest to local consumers 
Library of consumer information and 
| Local research or investigations - 


INTRODUCTION Ga 


Here we are again—another year, another Franklin Street Gourmet! We (the editors 
and staff) thought that you (the readers) might be interested in hearing how this 
particular issue was put together. It’s like this... 

In early spring, Student Consumer Action Union members began to discuss the 
question of “should there be another Franklin Street Gourmet this year?”. We finally 
decided that the book was needed for several reasons: 1) a large proportion of the 
Chapel Hill populace eats out with some regularity 2) people new to the area, 
particularly freshmen, just have to be warned about some of the (cough!) eating 
establishments in Chapel Hill” 3) restaurants frequently change ownership and 
names, spring up or become defunct and 4) we enjoy having an excuse to eat out 
often. 

So, with these reasons in mind, a varied group of volunteers began surveying 
operations. First, reviewers ate at each restaurant, paying for their own meal and not 
identifying themselves as Franklin Street Gourmet surveyors. At this time, the 
subjective judgments that comprise the paragraphed portions of each write-up were 
made. In recording their opinions, reviewers used a written form, with questions such 
as the following: “Was your waitress or waiter available ? (Check One) (a) hovering 
(b) on call (c) within reach (d) deaf, dumb and blind (e) check the bathroom.” Please 
remember that all opinions expressed in this publication are the opinions of the 
reviewers and/or editors. A shortage of time and funds precluded repeated visits to 
any restaurant, so all impressions reflect not only personal tastes and preferences, 
but conditions prevalent in the restaurant during one or two meals. ALL PRICES 
QUOTED IN THIS GUIDE ARE SUBJECT TO CHANGE and should only be used for 
comparisions of costs or rough estimated meal prices. Although many of us were on 
limited budgets, we kept in mind the fact that most waiters and waitresses in Chapel 
Hill are poor students too, and remembered to tip (10-15% when the service was 
good). 

Following their meal, each reviewer sought out the owner or manager of the 
restaurant and completed the objective portion of the survey (phone numbers, 
address, hours & days open, and sanitation rating). One item of particular interest 
was the sanitation rating. The Public Health Department inspects each restaurant and 
gives it a sanitation grade on a scale of 0%-100%. All restaurants in town, with three 
glaring exceptions, have A (90%-100%) ratings. Also, two restaurants had not been 
rated yet because they had recently opened. Public Health laws decree that shoes 
and shirt are required dress of all customers and restaurant personnel. If you have any 
doubts about the quality rating of an establishment, call the Public Health 
Department. 


All objective information listed in this guide is complete and up-to-date as of the 
time of printing. For the sake of convenience and uniformity all distances are 
estimated from South building on campus, with distances in minutes indicating 
walking time. The following abbreviations are used: MC- Master Charge; BAC-Bank 
Americard; CB- Carte Blanche; and AE- American Express. 

After all of the surveying, both objective and subjective, had been completed, the 
reviewers met as a group to discuss their findings and participate in the first selection 
ever of the Gourmet’s Choice. The Gourmet’s Choice restaurants were not selected 
on the basis of being “best in a particular class” (i.e., fast-food joints, steak houses, 
breakfast places, etc.). Instead, the reviewers chose to designate establishments that 
provide an enjoyable dining experience due to a unique combination of satisfying 


*Granted, spiralling rents and food costs (not to mention pay scales for employees) 
are problems that all restuarant owners must contend with— but, inflation is not an 
excuse for inefficient service, lack of atmosphere, mediocre food, or overpricing. 


atmosphere, palatable food, and gracious service— restaurants that are outstanding 
in their own right. Carolina Coffee Shop, Harrison’s, Ye Olde Waffle Shop, and 
Hoagie’'s Heroes all received the 2/3 “pro” vote to merit a Gourmet’s Choice award. 
Congratulations to these restaurants for a job consistently well done. 

When voting, reviewers had three ways to vote: pro, con, or abstention. There was 
no set quota for number of nominations accepted or appointments made. The only 
grounds for abstention were that the reviewer had never eaten at that particular 
establishment, and abstentions registered as “con” votes. The use of the abstention 
vote resulted in exclusion of new restaurants (not open long enough for a majority of 
the reviewers to have eaten there) and steak houses (too expensive for many of us). 
Next year, reviewers will be advised of the necessity for their visiting many different 
types of places so that the Gourmet’s Choice selection will be a well-rounded one. We 
hope that restaurants, on their part, will strive for Gourmet’s Choice recognition in the 
future by improving their meal offerings, atmosphere, and service. 

If you should have a disappointing or offensive dining experience, do not hesitate 
to make an individual comment to the manager, and follow this action up with acall to 
both the Public Health Department within 24 hours (942-4168) and the Student 
Consumer Action Union (933-8313, Suite B, Carolina Union). Should you visit an 
establishment that you feel deserves consideration for a future Gourmet’s Choice 
award, please register your recommendation with the Student Consumer Action 
Union. We're always more than pleased to learn about outstanding establishments in 
the area. 

Bon apetit! 


ALLEN & SON BAR-B-Q 


Rt. 2, Airport Rd., 5 mi. north of Chapel Hill; 942-7576 
mgr/owner: Keith Allen 
M-Sat 10 am-8 pm 
Sanitation: A, 90.0% 


Longing for good simple Southern food? Then this is the place to go. A bit out of the 
way, the restaurant offers a no-frills atmosphere, but the bar-b-q is first rate. Most 
dinners are priced around $2, with the extra-large bar-b-q plate costing only $2.75. 
You can call ahead for take-out, local checks accepted. 


AURORA, BE MINE 


454 W. Franklin, 20 min. from campus; 942-2400 

mgr/owners: Ron Fuchs, Joey Sinreich, Dick Tabor, Andrew Michaels, Mark Marks 
M-F 11:30 am-2 pm; M-Sat 6-9 pm; T-Sat 9 pm-1 am 

Sanitation: Not rated yet 


Slink into Aurora's for an unusual selection of light lunches (such as oriental 
chicken and cold cherry soup) and entrees (omelettes, blintzes, etc.). The dinner 
menu changes often, adding even more spice. Hot appetizers ($1.50-2.25) could 
make a meal in themselves. Their desserts are homemade. The accent is on the 40's 
and the jazzy New York atmosphere offers a change from most Chapel Hill lunch 
spots. Listen for live jazz on Wednesday and Thursday nights. A bit steep if you're not 
a city slicker (about $4.95 for dinner). Checks accepted. 


BASKIN-ROBBINS 31 FLAVORS ICE CREAM 


145 E. Franklin, 5 min from campus; 967-1131 

mgr/owner: Everett Bugg 

~ M-Th 11 am-11 pm; F-Sat 11 am-12 midnight; Sun 12 noon-11 pm 
Sanitation: A, 94.0% 


Squeeze through the door, take a number, and wait. Then, pay too much (1 scoop, 
30¢) for good ice cream. If you order anything besides a cone, wait some more. The 
flavors are fun and they change with some regularity, but the over-hassled waitresses 
fall short of being pleasant. It really doesn’t matter what we say here because if you’re 
on Campus and won't walk to Bob's you'll probably stand your turn at Baskin- 
Robbins. lce cream cakes available, and checks accepted. 


BILL'S BAR-B-Q 


115 Graham St, 1 mi. from campus; 942-4623 
mgr/owner: Joe and Mildred Council 

M-Sat 6:30 am-10 pm 

Sanitation: A, 91.0% 


Thank goodness practically all of Bill's business is take-out and delivery (with a 50¢ 
charge), ‘cause Bill's is a very small, stuffy place (seating capacity equals 4). Along 
with Bar-B-Que, Bill's offers seafood and fried chicken dinners with potato salad, cole 
slaw, and hush puppies ($2.00 to $3.25). Soul food, too. The best buys are the daily 
specials, which range from $1.80 to $1.95. There are also different types of 
sandwiches for under $1.50. Fantastic ice tea. Checks, but nocredit cards, accepted. 
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BLIMPIE BASE 


136 E. Rosemary (NCNB Plaza), 7 min. from campus; 942-8756 

mgrs: Steve Egerton, Mark Carr, Bruce Carter, Verna Jarrel, and Hart Milling 
owner: Jerry Doliner 

M 10 am-9:30 pm; T-Th, Sun 10 am-2 am; F-Sat 10 am-3 am 

Sanitation: A, 92.5% 


If you like bread, you'll love Blimpie’s. Their sandwiches are short on fillings, sogo 
elsewhere to taste any meat or cheese. Their cheesecake is pretty good though. The 
place fills up at lunchtime, but the counter service is relatively fast and the people 
right pleasant. A good window view of cars, cars, cars... is available. Those 
preferring a clean table and floor, better bring their own sponge and broom. Checks 
accepted. 


BOB’S HOMEMADE ICE CREAM 


416 W. Franklin, 20 min. from campus; 967-2980 
mgr: Netta Schulman owner: Robert Gardiner 
M-Sat 12 noon-12 midnight; Sun 12 noon-10 pm 
Sanitation: A, 96.5% 


What a delightful place! (sigh) Pay a little more money than Baskin-Robbins and get 
a lot more quality. Everything in the ice cream is natural and the taste is out of this 
world. They have interesting toppings (M&M’s, nuts, cherries, etc.), handsome 
butcher block tables, down-to-earth people and no E. Franklin St. crowds.One ofthe 
best things about Bob’s is the water cooler by the door. Take a nice walk to Bob's and 
breathe clean air both inside and out (No smoking allowed). Their only drawbacks are 
their limited selection -/dozen or so flavors- and the small servings. No checks or 
credit cards accepted. 


BRADY'S 


1509 E. Franklin, 2 mi. from campus; 942-5392 
mgr: Brady McLennan 

T-Sun 4-10:30 pm 

Sanitation: A, 93.5% 


When you eat at Brady’s, you get an average Southern-style meal in a family diner 
atmosphere. The folks are friendly to regular customers, and the food is good-but- 
not-gourmet. Prices are quite easy on the pocket book, ranging from $.75 to $1.50 for 
sandwiches and $2.90-$6.75 for seafood. A specialty is chicken (fried, like just about 
everything else here). Checks, but no credit cards, accepted. 


BREADMEN'’S 


337 W. Rosemary St, 18 mins from campus; 967-9110 
mgr/owner: Roy Piscatello 

Daily 24 hours 

Sanitation: B, 80.5% 


Breadmen’s is one of the most laid-back late night joints in town. Open 24 hours a 
day, this former drive-in specializes in hamburgers, sandwiches, and omelettes. 
Snack items such as bagels and onion rings are also available. The food is always 
tasty, but a little on the greasy side. The sanitation (80.5%) could also be improved. 
On the whole, for breakfast, lunch or late-night snacks, Breadmen’s is quite an ail- 
right place. Checks accepted. 


BRESLER’S 33 FLAVORS ICE CREAM 


Univ. Mall, 2 mi. from campus; 967-3333 

mgr: Chris Clapp owners: Mr. and Mrs. Joe B. Campbell 
M-Sat 10 am-9:15 pm, Sun 1-6 pm 

Sanitation: A, 95.5% 


Worth a visit before waiting for the bus at University Mall, Bresler’s serves good 
quality ice cream in about 40 different flavors, from a 30¢ (junior) cone to $1.12 
banana split. Flavors are not on the exotic side, but monthly changes add interest and 
variety. The staff seems friendlier than last year, with fewer efforts to round off the 
extra ice cream On a scoop, giving you a feeling of more for your money. The only 
criticism: inadequate freezing on some varieties, resulting in ice crystals which spoil 
the flavor. Checks (over $1) accepted. 


BURGER KING 


140 Elliott Road, 2 mi. from campus; 929-4391 

mgr: C.E. Cook owner: CEC Enterprises 

M-Th 10:30 am-10:30 pm; F-Sat 10:30 am-11:30 pm; Sun 11 am-10:30 pm 
Sanitation: A, 92.0% 


This is the home of the Whopper; a clean, relatively fast-food joint that manages to 
serve a big burger that doesn’t taste like Ron McDonald’s shoe. It’s usually not as 
crowded as similar places and the service is royal. Anyplace where the waitresses 
sing “hold the pickle, hold the lettuce” (after a little coaxing they really did!) deserves 
your stomach’s attention. No checks. 


CAROLINA COFFEE SHOP 
*“Gourmet’s Choice* for Outstanding Breakfast 


138 E. Franklin, 5 mins from campus; 942-1175 
mgr/owner: Byron Freemen 

Daily 9 am-3 pm, 5 pm-11 pm 

Sanitation: A, 91.5% 


Classical music delights the ears of those who frequent this traditional restaurant. 
Even the breakfast crowd can enjoy the subdued atmosphere. Experience their close- 
to-perfect omelettes ($1.25-1.75) for breakfast. Prices for meat entrees may be just a 
step ahead of inflation ($3-4.50). However, the lunch menu isn’t as steep. Carolina 
Coffee Shop boasts a variety of salads and soups, and at 35¢ a turn, an all-vegetable 
meal satisfies both stomach and wallet. If you go around mealtime be prepared fora 
wait, as the long lines often move slowly. Checks and MC accepted. 


CAROLINA GRILL 


312 W. Franklin, 15 min from campus; 942-2564 
mgr: Fran Allen owner: Paul Bayles, Bill Allen 
Daily 11 am-2:30 pm, 5-8 pm 

Sanitation: A, 92.0% 


The most noteworthy characteristic about the Grill is the supersonic waitresses. 
First-timers are usually in the awkard position of just picking up the menu when the 
waitress appears. But once you get the feel of it, the service is very pleasing. Lunches 
($.40-2.72) and dinners ($.90-2.72) are so well priced you always get a hearty meal 
whatever your financial condition. Hotdogs are the luncheon favorite while steaks, 
pork chops and bar-b-q are specialties of the house. Checks accepted. 


CAROLINA INN- CAFETERIA 


Corner of Pittsboro and Cameron Ave; 933-2001 

mgr: Carl Moser owner: UNC-CH 

M-F 7-9:30 am, 11:30 -2 pm, 5:30-7:30 pm; Sun 8-10 am, 11:30-2 pm, 5:30-7:30 pm; Sat 
7-9 am, 11:30-2 pm, 5:30-7:30 pm 

Sanitation: A, 95.0% 


Most savory of all of Chapel Hill’s cafeterias, the prices vary only slightly from NC 
Cafeteria. A moderate variety of salads, meats, vegetables and desserts, often 
starring a delicious roast beef, is available. A favorite spot of students in the evening 
and townspeople for lunch, the Cafeteria seeks elegance with large royal tapestries. 
Expect to be set back $1.50-3.00 depending on your appetite. Accepts no checks but 
offers call-in and take-out. 


CAROLINA INN-HILL ROOM 


Corner of Pittsboro and Cameron Ave; 933-2001 
mgr: H.S. Finley owner: UNC-CH 

Lunch 12 am-2 pm; Dinner 6-8 pm 

Sanitation: A, 95.0% 


To dine in the atmosphere of hotel elegance at a reasonable price, the Hill Roomis 
an old-time favorite. The food is well prepared; lunches run from $2 to $4 while 
dinners vary from $5 to $9. Good deals are the Football Saturday Luncheon Buffet 
(11:30-1:30) at $4 and the Sunday evening buffet at $5. Checks, BAC, MC accepted. 


CHINA NITE RESTAURANT 


Hiway 15-501 S. Pittsboro Rd, 3 mi from campus; 967-9522 
mgr/owner: Don Yee 

T-Sat 4:30-9 pm; Sun 2-9 pm 

Sanitation: A, 91.0% 


Put on your kimono and come to the China Nite to try their variety (moderate) of 
carefully prepared, delicious Cantonese dishes. Dinners for 2-6 persons are around 
$5 per person, and a la carte dinners are from $3-8 (average $4). The attitude of the 
waiters and waitresses helps keep the oriental mood alive, while well-arranged 
booths and tables make a pleasant evening possible in a usually crowded restaurant. 
The prices are a little higher than the House of Chu and the portions similar. No 
checks accepted, but BAC and MC are. 


CLARENCE’S BAR AND GRILL 


401 W. Franklin, 1% mi from campus; 942-1172 
mgr/owner: John Carmody 

Daily 11 am-8 pm 

Sanitation: B, 85.0% 


Clarence’s is a tiny dim bar with juke box, bowling, and the ever-popular pinball 
machines. They claim to have the “Cadillac of hotdogs”, but we’d rate them as 
Chevys. Bartenders are breezy. A favorite drinking bar for law students & 
townspeople. Happy hours are from 4-5 pm and 7-8 pm. Take-out available. No 
checks or Credit cards accepted. 


COLLEGE CAFE 


117 E. Franklin, 5 mins from campus; 942-1274 
owner: Jim Steagall 

M-Sat 6:30 am-2 pm 

Sanitation: A, 91% 


Rather gritty (they’re served with al// breakfast items), College Cafe allows the 
customers to choose from an assortment of plain food. Their breakfast menu includes 
a build-an-omelette offer that varies in price depending upon the number of eggs and 
ingredients (ten to choose from). Lunches could be cheaper. The posting of awindow 
sign advertising the specials ($2.26 for grilled rib-eye) is a helpful practice that other 
restaurants would do well to follow. Local checks, but no credit cards, accepted. 


COLONIAL DRUGS 


450 W. Franklin, 20 min. from campus; 942-4463 
mgr: John Carswell 

M-Sat 8:30 am-10 pm; Sun 11:30 am-7:30 pm 
Sanitation: A, 91.0% 


You shouldn't overlook this close to forgotten little drug store! Don’t stand in line at 
McDonald's; a bit up the street is a fun old lunch counter with yummy sandwiches, 
quick service, pleasant people and freshly squeezed orange and lemonades. (It’s 
almost thrilling to watch the fruit go right from the crate into the juicer!) Lots of 
booths, few people, very inexpensive and when you go there you'll be sorry you didn’t 
try it sooner. Checks accepted. 


COMPARDIES 


Jones Ferry Rd, Carrboro, 3 mi from campus; 942-5555 
mgr/owner: Billy Joe O’Rourke 

Daily 11 am-2am 

Just opened: no sanitation rating 


A welcome change to the Chapel Hill bar scene. At Compardies you can relax and 
look at the hand-made furnishings, marvel at the cleanliness, eat a pizza or hero and 
listen to live music. The pizza are New York style topped with homemade sauce and 
Sausage and other imported ingredients. Priced around $3 (16 inches), they are not 
the cheapest pizza to be had but they are worth it. Checks accepted. 


COUNTRY SQUIRE STEAK HOUSE 


5620 Chapel Hill Blvd, 4 mi from campus; 929-3400 

mgr: Mrs. Verna Carawan owners: Ike Terry, Omer Ferrell 
M-Sat 5:30-10:30 pm 

Sanitation: A, 96.0% 

Reservations preferred. 


A world traveler we know has pronounced his filet mignon at the Country Squire 
one of the best ever. It is expensive, but you do get what you pay for. Quality of the 
lamb, seafood, and chicken on the menu is not on par with that of the beef. The people 
are friendly enough and the interior is a dark rustic English type with many smaller 
rooms. This is an enjoyable place for a special dinner. Checks, MC, BAC accepted. 


DARRYL’S 1890'S 


4603 Chapel Hill Blvd., Durham, 5 mi. from campus; 489-1890/489-9771 
mgr: Jim Vassil owner: Dew Foods Corp. 

M-Th 11:30 am-12 midnight; F-Sat 11:30 am-1 am; Sun 5 pm-12 midnight 
Sanitation: A, 90.5% 


At Darryl’s 1890’s you will have to stand in line, but it’s not as bad as the line for 
drop-add. This 375 capacity restaurant has speedy service and well-arranged rooms 
(salad bars on each floor), as well as beer and good food ($1.50-6.50). The decor, 
well-prepared steaks, lasagna, meatball sandwiches, and barbecue spare ribs are 
worth the trip. Watch out for the matzah-crust pizza! Checks accepted. 


DUNKIN’ DONUTS 


407 W. Franklin, 15 mins from campus; 968-9098 
mgr/owner: Don and John Carr 

Daily 24 hours 

Sanitation: B, 84.5% 


For that late night sweet tooth, this is about the only place to go. You can geta 
dozen donuts for $1.68, and the flavorful coffee is expensive (no refills!). The quality 
of the donuts depends on when they were made (a big secret) and we have not yet 
figured out how to get the fresh ones. The smudged glass case does not help. From 
the always-low supply of donuts, one might think that all the employees did was clean 
the place up. However, with asanitation grade of B, who knows what they’re up to? No 
checks or credit cards accepted. . 


ECKERD’S CUP AND SAUCER 


Eastgate Shopping Cntr, 3 mi. from campus; 929-1178 
mgr: Mr. Jones owner: Eckerd’s 

M-Sat 9 am-8:30 pm; Sun 1-7 pm 

Sanitation: A, 91.5% 


A lunch counter by any other name is still a lunch counter. The quality of food and 
atmosphere are exactly what you’d expect, although they do cook the food after you 
order, so at least it’s not old and cold. Sandwiches run 75¢, lunch platters $1.50. 
Checks accepted. 


THE FARM HOUSE 


off Airport Rd., 6 mi. from campus; 929-5727 

mgr: Dwight Galloway owners: Dwight Galloway, Jack Maultsby 
W-Sat 5:30-11 pm 

Sanitation: A, 93.0% 


Imagine Ben Cartright had invited you to the Ponderosa for dinner. That’s the way 
you'll feel when you dine at the Farm House. The place has a rustic quality that will 
endear it to the man who wishes to shed his coat and tie. Yet the Farm House still 
retains such a reputation of high quality that it should be tops on your list of favorite 
steak houses. Steaks are flame-broiled and cost $6.50 (8 oz.) - $9.00 (for the big 
eater). For those who prefer something else, lambchops and buttered shrimp (both 
appetizing) are also available. The meal includes relish tray, heaping salad, baked 
potato, garlic/plain bread, and tea or coffee. Checks, BAC, MC accepted. 


FEED BAG 


11212 W. Franklin, 10 min. from campus; 967-7880 
mgr/owner: Kevin 

M-Sat 11 am-1 am; Sun 4 pm-1 am 

Sanitation: A, 91.0% 


Fill up at the Feed Bag, and you’ll be happy with the bursting roast beef subs (only 
$1.60) and other sandwiches ($1.15-1.85). Delivery is available to campus, or youcan 
take your pick of the Village Green, He’s Not Here or the premises of the Feed Bag 
itself as a dining area. Have a beer and a good time. Normally no checks. 


THE FISH CAMP 


406 W. Main St, Carrboro, 3% mi. from campus; 967-7281 
mgr: Ray Walker owner: Byron Freeman 

Daily 5-10 pm 

Sanitation: A, 92.0% 


Not the cheapest restaurant in town, but still it’s worth the trip to Carrboro (The 
Paris of the Piedmont) just to get the hushpuppies. Casseroles average $4.50, and 
dinners are priced from $3.25-6.50. Since servings tend to be small, the person witha 
decent-sized appetite might want to try the all-you-can-eat flounder and shrimp 
platters at $3.75 and $6.00 respectively. MC and checks accepted. 


ime FOUR THIEVES 


Kroger Plaza, 4% mi from campus; 967-3838 
mgr/owner: Paul Geber 

Sun-Th 5:30-10 pm; F-Sat 5:30-10:30 pm 
Sanitation: A, 93.0% 


Contrary to what it’s name might tend to indicate, the Four Thieves is not a rip-off. 
Its prices are temperate, compared to other steak houses on the Chapel Hill scene: 
$5.95 for London Broil includes stuffed potato, rolls and unlimited salad. At $2.95, the 
refillable helpings of this same salad bar (which includes artichoke hearts, sprouts, 
and the usual stuff) is not to be passed up. The scotch-guard design of the carpet and 
heavy furniture lend a masculine tone to this establishment. Come-as-you-wish. 
Checks, BAC, MC, AE accepted. 


GLEN LENNOX DAIRY BAR (AND RESTAURANT) 


Glen Lennox Shopping Cntr., Raleigh Rd., 1 mi from campus; 942-2460 
owner: Jonas Kessing 

Daily 7 am-10 pm; Tavern 5 pm-1 am M-Sat 

Sanitation: A, 90.0% 


This hodge-podge of dairy bar, restaurant, and tavern is a family-type place that is 
not outstanding in any one area. The dairy bar (includes restaurant) is decorated in 
red and white stripes with that candy-coated feeling. The tavern (an adjoining room) 
is mostly bare with two lines of booths, but the beer is reasonably priced. Although 
the selection of ice cream is limited, the dairy bar’s portions are generous and served 
in glassware. The restaurant itself offers sandwiches ($0.50-2.95) and plate lunches 
($1.45-3.95). Daily specials and homemade desserts and soups (prepared by the 
owner's wife in her own kitchen) keep people coming for more. The tavern has Happy 
Hours from 5-8 pm and every Thursday is Ladies Night (free beer 8:30-10 pm). Call 
ahead for take-out. Checks, but no credit cards, accepted. 


GOLDEN WEST STEAK HOUSE 


104 S. Estes Drive, 2 mi from campus; 929-1230 
mgr: Mr. Kanschat 

M-Th 6 am-2 am; F-S 24 hours; Sun 6 am-10 pm 
Sanitation: A, 90.5% 


Most people go to the Golden West because not much else is open. You can get 
breakfast anytime ($1.50-3) and meals that are O.K. for the money ($2.50-6). Try the 
chef salads and beef selections. The atmosphere is average, the food average, and the 
service...well, average. Checks, AE, BAC, MC accepted. 


GRANVILLE TOWERS CAFETERIA 


Univ Sq, 15 min from campus; 929-0433 

mgr: Mark Mauldenhauer owner: Alan O’Herra 
Daily 7-9 am, 11:30 am-1:30 pm, 5-6:15 pm 
Sanitation: A, 91.0% 


We have decided to evaluate Granville Towers Cafeteria through the eyes (and 
taste buds) of seasoned veterans of this institution. Out of ten Granville Towers 
residents, 5 (50%) rate the food good, 3 (30%) average, and (20%) bad. Although far 
from impeccable, this record indicates that Granville food is at least anotch above the 
other UNC campus cafeterias. We would not, however, urge non-residents to venture 
into the Towers just for a meal, since dinners are $2.75 a shot for those without meal 
tickets. Checks accepted. 


GRILL MASTER 


1506 E. Franklin, 2.5 mi from campus; 967-3566 
mgr/owner: John N. Paliovras 

M-Th 10:30 am-7 pm; F-Sat 10:30 am-9 pm 
Sanitation: A, 90.5% 


Junk food fiends can flock to this drive-in for the foot-long hotdogs “all the way” 
and other gunk. Dinners run as high as $2.50 and unless you especially fancy the idea 
of eating in your car, you can definitely do better elsewhere. Call ahead for take-outs. 
Local checks accepted. 


HARDEE’S 
213 W. Franklin, 15 min. from campus; 942-1374 
mgr: Preston Goforth owner: Boddi-Noell Enterprises 


M-Th 10 am-11 pm; F-Sat 10 am-midnight; Sun 11 am-11 pm 
Sanitation: A, 92.5% 

Another hamburger joint, with the standard fare of char-broiled burgers, fries and 
shakes. However, the 95¢ roast beef sandwich with free tea is quite a deal. They'll 
rustle your burger with a smile. No checks. 
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HARRISON’S AMERICAN BAR 
*“Gourmet’s Choice” 


149’ E. Franklin, 5 min. from campus; 967-4761 

mgr/owner: Craig Joy 

M-Sat 11:30 am-9 pm for food, 9 pm-2 am beer only; Sun 8 pm-2 am beer only 
Sanitation: A, 90.0% 


A little bit of the big city has come to Chapel Hill—we hope, to stay. In alittleovera 
year’s time, Harrison’s American Bar has established itself as a place where 
customers wait in line for the food, beer and atmosphere. Harrison’s somewhat 
crowded basement location is spruced up with plants, posters and a gigantic mirror. 
Variety (bean sprout sandwiches), excellence (onion soup, chicken salad) and 
generous portions (everything) characterize their menu. The rare roast beef 
sandwich is the best in town. Gregarious waiters are always willing to advise 
indecisive dinners. We recommend this place. No checks, but BAC and MC, 
accepted. 


HECTOR’S 
201 E. Franklin, 5 min from campus 
mgr: Mohammed Kasim owner: Mohammed Kasim, Pete Galifinakis 


Mon-Th 9 am-2 pm; F-Sat 9 am-3 pm; Sun 12 am-2 pm 
Sanitation: A, 93.0% 


For fast-food-a-la-Greque in a Coney-lsland atmosphere (hot!), try Hector’s. Open 
under new management, they now serve Souvlaki and Fala-Fel. Youcan get a hotdog 
with everything on it for under 50¢ which is hard to beat or eat. Stop by before noon to 
taste their Greek pastry and other breakfast dishes. Checks not accepted. 


HENRY’S DELICATESSEN 


NCNB Plaza, 5 min. from campus; 929-1736 
mgr: Keith Wallis 

Daily 8 am-12 pm 

Sanitation: A, 96.0% 


Henry’s is the place to go when you want a top-notch sandwich (not necessarily 
big, but top-notch just the same). Although the bread is hearty (you get your choice of 
whole wheat, rye, or French) it doesn’t constitute the better part of your meal. Deli 
cheeses and meat do. And with your sandwich comes coleslaw or potato salad. 
Afterwards, for dessert, have a blintz or mouth-watering warm Danish pastry. Henry 
often has specials on his beer and happy hour is from 5-8 pm. Red-checked 
tablecloths with real wooden chairs provide the atmosphere. Checks, but no credit 
cards, accepted. 2 


11 


HOAGIE’S HEROES 
*Gourmet’s Choice” 


151 E. Rosemary, 10 min from campus; 967-4696 
mgr/owners: The Peterson’s 

Daily 10 am-2 pm 

Sanitation: A, 96.0% 


The quaint little house on Rosemary Street has always been known for its 
outstanding sandwiches. The people here are sincere, and the hoagies really are full 
of good things you can actually taste. Suprisingly, the prices are reasonable, too. 
We're glad to see it when it’s crowded— a place like this deserves a lot of business. 
There are tables outside as well as inside and if you go there and don't like their subs 
($.90-2.45) perhaps your taste buds need a tune-up. Liver hoagies are available for 
those hungry or anemic customers who have a craving for them. Their cheesecake is 
delicious. Checks accepted. 


HOLIDAY INN 


15-501 By-pass (near Eastgate), 2’ mi. from Campus; 929-2171. 
Innkeeper: Herb Jacob 

Daily 6 am-10 pm 

Sanitation: A, 92.0% 


The Holiday Inn may be “The World’s Innkeeper,” but thank God it is not the world’s 
food-keeper! Meals are what you would expect on the road - run-of-the-mill and over 
priced. Breakfast ($1-3.50), lunch ($1-3.50), and dinner ($2-7) offer all usual things. 
Call ahead for take-out. Checks for amount of meal only. All major credit cards. 


HOUSE OF CHU 


1404 E. Franklin, 1 mi from campus; 929-7498 
mgr/owner: Herbert Chu 

Daily 11:30-2 pm, 5 pm-10 pm 

Sanitation: A, 90.0% 


House of Chu has a wider variety of dinners, at lower prices than those offered at 
China Nite, but you get exactly what you pay for and the quality is not superlative. The 
empty dining room is another debit for this establishment— after all, what’s a Chinese 
restaurant without lots of people and clicking chopsticks? On the positive side, — 
adequate lunches are available for $1.49-2.00, and service is courteous. Call-ahead 
take-out. Checks, BAC, MC, AE, and CB accepted. 


INTERNATIONAL CHEF GOURMET SHOP OF CHAPEL HILL 


Kroger Plaza, 3 mi from campus; 942-8526 
owner/mgr: Margaret Lester 

M-F 10 am-8:30 pm; Sun 1-5:30 pm 
Sanitation: A, 93.0% 


At the International Chef's the true gourmet can find everything he or she might 
need to prepare that special dinner, and pick up a sandwich for lunch at the same 
time. Don't ignore this place simply because you can’t dine on the premises. Mainly a 
deli and gourmet shop, International Chef offers meat, cheeses, and breads from the 
simple to the exotic. You get the finest quality ingredients which are worth the extra 
pennies. Checks, BAC and MC accepted. 
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JORDAN’S LE CHAROLAIS 


157 E. Rosemary, 15 min. from campus; 967-5727 
mgr/owner: Al Seabock 

Daily 5-10 pm 

Sanitation: A, 92.5% 

Jordan's specialty is steak and is well worth by-passing the nearby Peddler. Steak 
dinners are priced from $5-$8, and you can select the size steak you want from beef 
brought your table. There is an 8 oz minimum at $.80/oz for the rib eye and $.70/oz. for 
the New York strip. The 10 oz. Delmonico is also very popular at $6.95. Of course, 
salad (from a beautiful salad bar), baked potato, and bread come with the meal. The 
environment is strictly steak house-ish: scattered tables and candle lit. Checks, BAC, 
and MC accepted. 


KENTUCKY FRIED CHICKEN 


319 E. Main St, Carrboro, 2.5 mi from campus; 929-1169 
mgr: Alvin Garner 

Sun-Th 11 am-9 pm, F-Sat 11 am- 10 pm 

Sanitation: A, 92.5% 


For those who love the Colonel—carry-out style. There is no seating, and the drinks 
are just cans from a machine. Prices range from $1.20-3.00 for a meal. Perhaps the 
better buy would be just the chicken without the “trimmings”. Jammed, with 
predictably slow service, on football weekends. Catering services available. No 
checks. 


K & W CAFETERIA 


Univ Mall, 2 mi from campus; 942-7809 
mgr: Mr. Dawson owner: Mr. Allred 
Daily 11 am-2:15 pm, 4:15 pm-8 pm 
Sanitation: A, 90.0% 


Long lines at this restaurant are often dominated by families, but the myriad 
entrees, salads, vegetables, and desserts provide a varied choice for student as well, 
at a moderate ($1.25-2.50) price for a full meal. The atmosphere is not as sterile as 
might be expected for a large cafeteria, but vegetables do tend to be bland and 
overcooked. No checks or credit cards accepted. 


KWIK-EE TAKE-OUT FOODS 


15-501 By-pass (next to Eastgate), 3 mi from campus; 942-1453 
mgr/owners: Tom and John Mariakakis 

M-Sat 11 am-11:30 pm; Sun 4 pm-8:30 pm 

Sanitation: A, 91.0% 


Although the name may be Kwik-ee, the service is often slow, with an atmosphere 
of a busy indoor cafe hindering the waitresses from their appointed rounds. Featured 
on the menu are lamb with couscous, crepes, baklava, and various other international 
taste sensations, as well as a more-than-adequate wine selection. Their pizza is well 
worth the wait, but the more exotic dishes all tend to taste the same. Take-out, 
obviously, is available. - 
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LEO'’S 


423 W. Franklin, 20 mins from campus; 942-1313 
mgr/owner: Nick Caporal 

M-Sat 6 am-2 pm, 5-11 pm 

Sanitation: A, 90.9% 


Leo’s is deep down dark, but the food is um-um-good, so take a flashlight and plan 
to spend a really pleasant evening. The large Greek dinner selection offers lamb 
shiskabob, mousaka, spanakopita, stifatho and veal parmigiana with wine samplings 
to please anyone ($4-6). Fora tasty alternative noon fare, try the Greek hero sandwich 
offered on Monday or the Italian entrees: ravioli, spaghetti, lasagna, and manicotti 
($3+). No sandwiches after 5 pm. Service is apt to be snailish, as dishes are cooked-to- 
order. Checks accepted. 


LONG MEADOW DAIRY BAR 


431 W. Franklin, 20 mins from campus; 942-3114 
mgr/owner: J. Skleris 

M-F 6 am-6 pm; Sat 7 am-8 pm; Sun noon-8 pm 
Sanitation: A, 91.5% 


Another lunch counter, ho-hum. Yukky plain atmosphere, where they serve 
inexpensive sandwiches, and 50’s type greasy hamburgers in a bustling manner. The 
people are affable. Ice cream is, of course, their own and good. Nota bad place if (and 
only if) you’re in the area. Checks accepted. 


MAYBERRY’S ICE CREAM SHOPPE 


101 E. Franklin, 10 min. from campus; 967-2678 
mgr: Edna Hamilton 

M-Sat 10 am-10 pm; Sun 12 noon-10 pm 
Sanitation: A, 90.5% 


Mayberry’s is a byword for mediocrity in Chapel Hill. At Mayberry’s, one can eat 
tasteless, overpriced food in a plastic atmosphere. (The pink interior has to be seen 
and smelled to be believed.) Hot dogs are fixed to kill. Daily luncheon specials are 
$1.50-2.00. One scoop ice cream dishes are small, but compensated by huge banana 
splits. Booths are available. Mayberry belongs in the Mall. Checks for amount of 
purchase only. 


MCDONALD’S 
243 W. Franklin, 20 mins from campus; 942-7690 
mgr: Leon Dickey owner: McDonald’s Corporation 


Sun-Th 7 am-12 midnight; F-Sat 7 am-1 am 
Sanitation: A, 92.0% 


McDonald’s in Chapel Hill is the same as McDonald’s anywhere else— fairly fast, 
fairly cheap, with par-for-the-course food. Sandwiches range from 33¢-85¢. 
Breakfast, 7-10:30 am (until 11 on Sunday) includes scrambled eggs, sausage, 
muffins, hotcakes, and danish pastries. No checks accepted. 
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MCDONALD'S 


Univ. Mall, 2 mi from campus; 967-2676 

mgr: Clark Jones owner: McDonald’s Corporation 
M-Sat 8 am-9:15 pm 

Sanitation: A, 95.5% 


Aside from different decor and higher prices, this McDonald’s has the same things 
to offer. We've heard that Julia Child has called McDonald french fries the best 
available, and tend to.agree with her. No checks. 


MEMORIAL HOSPITAL CAFETERIA 


Preclinical Education Building, Hospital Hill; 966-1553 
mgr: Thomas Hoenig 

Daily 7 am-11 pm 

Sanitation: 91.0% 


Typical hospital cafeteria with the nice addition of their listing the calories in each 
item. Memorial Hospital Cafeteria has a decent selection of salads but the variety of 
entrees and vegetables is severely limited. You can easily obtain a full meal for around 
$2.00 but will get the distinct feeling that you are eating hospital food, perhaps 
because the clientele usually consists of staff and visitors to Memorial. Dining areas, 
quiet and modern, overlook the hospital complex. No checks accepted. 


N.C. CAFETERIA 


133 E. Franklin, 5 min. from campus; 929-5351 
mgr/owner W.L. Allen 

M-F 11 am-2 pm, 5-7:45 pm 

Sanitation: A, 91.0% 


If you want a nutritionally square meal and want to exit with a jingle in your pocket 
try this sterile place. Its lines move quickly and you can get healthy sized portions for 
the money. They have tasty soups and the menu is like any school-type cafeteria. 
Inexpensive (average full meal is about $1.60) change from a fast-food hamburger 
chain. It’s silly not to give it a try. Checks accepted. 


ORANGE BOWL SNACK SHOP 


Univ. Mall, 2 mi from campus; 967-4585 
mgr: Bill Leutz owner: Bill Blake 
M-Sat 9 am-9 pm 

Sanitation: A, 92.5% 


lf you're hungry or thirsty, and in the Mall, you may find the Orange Bowl an oasis. 
You would not, however, want to make a special trip just to eat there. Orange Bowl’s 
specialties are hotdogs, barbecue, Italian meatball sandwiches, and an acceptable, if 
rather insipid, pizza. Soft ice cream (blah) and an orange freeze called an ‘“O-Joy” are 
also served. The addition of seats would be desireable. No checks accepted. 
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TA EIREVD PER 


151 E. Rosemary St, 10 mins from campus, 967-1412 
mgr/owners: Frank Penny, Mr. and Mrs. Frank Dale 
Daily 6-10:30 pm 

Sanitation: A, 93.0% 


The Peddler is a small steak house with people so genuinely cordial you feel as if 
you've gone to a friend’s home for dinner. They cut your meal from a gorgeous hunk 
of beef brought to your table (an 8 0z. minimum with 80¢ per ounce) and the meat is 
unsurpassed in tenderness, taste, and preparation. The price includes a potato anda 
pass at a well-stocked salad bar. The management's attention to each guest and each 
meal results in a superior restaurant. No need to dress up here. Checks, MC, BAC 
accepted. 


PEPPI’S PIZZA DEN (FRANKLIN STREET) 


208 W. Franklin, 15 min from campus; 942-5149 

mgr: Ed Smith owner: Williarm Barker 

M-Th 11 am-midnight; F-Sat 11 am-1 am; Sun 4 pm-11 pm 
Sanitation: A, 94.5% 

Reservations preferred for large groups 


The waitress may have to recite the menu to you here, as it’s too dark to read 
anything. Peppi’s Pizza Den has luncheon specials that are tough to beat. Between 
the hours of 11 am and 2 pm M-F, for a minimal price ($1.65), you can get an 8" pizza 
or spaghetti or ham & swiss Sandwich orsub with salad and drink. Service is generally 
prompt during these rush hours. For dinner, though, the pizza and other dishes are 
overpriced. Checks accepted. 


PEPPI'S PIZZA DEN 


15-501 By-pass (near Holiday Inn), 22 miles from campus; 929-0289 
mgr: Bill Cederberg owner: Peppi’s Inc. 

M-Th 11 am-12 pm; F-Sat 11 am-1 am; Sun 4 pm-11 pm 

Sanitation: A, 90.5% 


On a par with the other Peppi’s (see above) this restaurant is characterized by the 
dim atmosphere and prompt service. Same luncheon specials are available. Can call 
ahead for take-out. In-town checks, but no credit cards, accepted. 


PERCY’S GRILL AND RESTAURANT 


405 W. Rosemary beside Tijuana Fats, 20 mins from campus; 967-3005 
mgr: Shirley Ann Tuck owner: Percy Tuck, Sr. 

M-Sat 6:30 am-6 pm; Sun 6:30 am-9:30 am, 2:45-5 pm 

Sanitation: A, 90.5% 


There are no roaches in Percy’s because apparently they have better taste. Lunch 
ranges from overpriced cold meatloaf and soft green beans to truck driver's 
sandwiches (chicken, with bones inclkded free). The atmosphere is somewhere 
between poor and unbearable. There are three favorable comments due Percy’s— 
generous portions, service with dispatch and easygoing people. However, we 
recommend a meal at the local garbage dump over Percy’s. Checks accepted. 
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mae PINES 


Raleigh Rd, 1% mi from campus; 942-2251 
mgr: Leroy Merritt owner: A.E. Finley 
Daily 6:30-11 pm 
Sanitation: A, 90.0% 
The Pines is one of Chapel Hill’s finest. Unfortunately, the prices preclude dining 
here except on special occasions. The Pine’s specialties are steaks and seafood 


dishes, all of which are excellently prepared—but what do you expect for $22/2 
people. Checks and all major credit cards are accepted. 


PIZZA HUT 


106 Estes Dr, 2 mi from campus; 942-7713 
mgr: Coy Boozer Owner: Franchise 


Sun-Th 11 am-midnight; F&Sat 11 am-1 am 
Sanitation: A, 93.0% 


Even though the Pizza Hut has its banner flying to proclaim an “all-you-can-eat” 
special, “Consumer Beware!”. They often use their less popular pizza topping & 
crusts and unload them on midday munchers who arrive for the unlimited pizza, 
salad, cavatini, and spaghetti at $2.19 a shot. At any other hour, their fare tends to be 
standard, but expensive ($3.25 for spaghetti & cavatini; up to $6.95 for pizza). A 
predictable environment with ever-smiling waitresses. Checks, but no credit cards, 
accepted. 


PIZZA TRANSIT AUTHORITY 


300 W. Rosemary; 942-8581 

mgr: Tim VanSon owner: Jim Cherney 
M-Th 11-1 am; F-Sat 11-2 am; Sun 11 am-midnight 
Sanitation: A, 90.5% 


Don't feel like going out? Then call P.T.A. They aren’t the cheapest way to go ($2.35 
for a 12” pizza) but the Italian dinner pies are quite good and are delivered. If the 
driver's not had a flat tire or been making too many other stops, your pizza may even 
arrive hot, but don’t bet on it. Super salads at $1.25 are light on tomatoes but include 
sunflower seeds. Submarine sandwiches (around $2) can also be delivered. Watch for 
coupons in the DTH. Checks accepted. 


PIZZAVILLE 
Univ. Sq, 10 mins from campus; 929-2425 
mgr: Dennis Jaynes owner: Maurice Jennings 


M-Sat 7 am-10 pm; Sun noon-10 pm 
Sanitation: A, 91.5% 


If you're in a hurry and want to gobble a pizza without bothering to really taste it, 
this is your place to eat. From the time the order is given the pizza ($1.35-2.95, + 
toppings) only takes six minutes to prepare, and the substandard crust reflects the 
lack of care that could have gone into its making. The self-service salad bar offers a 
variety of ingredients that are overly priced ($1.25-1.75) for the amount you receive. 
Still, if you’re in a hurry .... Checks accepted. 
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POSES. GORNER 


Univ. Sq., 10 min from campus; 929-7189 

mgrs: Tim Rodell, Dean Verros owner: Peter Galifinakis 
Daily 11:30 am-2 pm, 5:30-10 pm; closed for lunch Saturday 
Sanitation: A, 92.0% 

Dress code: Reasonable dress requested 


P.O.E.T.’S. Corner may not be a madrigal in the banqueting system of Chapel Hill, 
but the cuisine is flavorful (beef, fowl and fresh seafood), and even the salad dishes 
are commonly good. Some people recommend the onion soup and ice cream pie as 
meals in themselves. This place is not recommended for paupers, however. Entrees 
cost $3.75, and a dinner-for-two is billed at $19.50. The decor is modern 
Shakespearean, but the service is amateur. Anew management promises to do better. 
We'll see. Checks, BAC, MC, AE accepted. 


PORTHOLE 
Old Fraternity Row, 5 min from campus; 942-1171 
mgr: Bob Vermilya owner: M. Timmons 


Daily 11:30 am-2 pm, 4:45-7:15 pm 
Sanitation: A, 92.0% 


Full speed ahead to the Porthole! Convenience to campus, ship-shape service, 
reasonable prices and the hot rolls make the Porthole a favorite with many. The 
cooking is simple, basically Southern and satisfying. Meals are usually under $3.00. 
One outstanding specialty, the chef salad with its almost infinite variations, runs from 
$1.10-2.85. Even the Porthole must swing with the tide of inflation—extra rolls are 
now a quarter. Checks accepted. 


THE PUB 
Town & Country Cntr, 1.5 mi from campus; 968-9235 
mgr: John Paschall owner: Stan Muse 


M-Sat 12 am-2 am; Sun 1 am-2 pm 
Sanitation: A, 90.5% 


A little dark, but as bars go it’s really comfortable. Townspeople seem to think so, 
too, and you'll find lots of “native” Chapel Hillians here. The bartenders are congenial 
and the few sandwiches they serve are a treat. At $1.55 the pastrami, turkey, corned 
beef, roast beef, and ham sandwiches are heaped with meat. Checks accepted. 


RAMSHEAD RATHSKELLAR 


157-A E. Franklin (Amber Alley), 5 min from campus; 942-5158 
mgr: Robert Brooks owner: Danziger 

M-Th 11:30-2:30 pm, 4:45-10 pm; F-Sat 11:30-2:30 pm, 4:45-11 pm 
Sanitation: A, 90.0% 


Hasty service in unusual subterranean rooms (from cave to street cars). A noisy 
rushed atmosphere. Food ranging from edible rare roast beef sandwiches, fries, and 
lasagna to awful Gamblers (they cost; grease, lots of it, is free). Don’t burn your 
fingers on the hot platters used to sterilize the food. Take-out available after 4:45 pm. 
Daily specials advertised in DTH. Beer. Checks, but no credit cards, accepted. 
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THE RANCH HOUSE 


Airport Rd, 2 mi. from campus; 942-5155 

mgr: Jim Lilley Owner: Mary Danziger 

Daily 5:30-10:30 pm; Sunday brunch 11:30 am-2:30 pm 
Sanitation: A, 93.5% 

Reservations preferred, especially on football weekends 


Save the Ranch. House for special occasions and you probably won’t be 
disappointed. (A free cake on your birthday!) The place is uniquely decorated 
eclectic gaudy which somehow fits, right down to the artificial rain dripping down the 
shutters. Hickory charcoal steaks are the specialty, along with fresh seafood. Prices 
range from $4.75 to $9.50. Complete dinner specials - a value at $5.25 - include soup, 
salad, dessert and wine. Omelettes and Italian dishes are offered. However, they 
should stick to things they do well. Service is always good. Ask to sit outside on the 
verandah on pleasant evenings. A slightly better than average wine list is available. 
Checks and major credit cards accepted. 


RED BULL STEAK PUB 


1010 Hamilton Rd, 2 mi from campus; 967-2994 

mgr: George W. Prillaman, Jr. owner: George W. Prillaman, Sr. 
M-F 11 am-3 pm, 5-9:30 pm; Sat 5-10 pm 

Sanitation: A, 93.5% 


Not only will feminists disapprove of Red Bull Steak Pub’s sexist advertising, but 
aficionados will summarily reject their steak ($3.50-6.75). Seafood items (lobster for 
$8.50) and a salad bar are also available. Decor is tolerable, but if you’re looking fora 
palatable steak house, don’t bother with this one. Checks, MC, BAC, AE accepted. 


ROY ROGERS FAMILY RESTAURANT 


106 Mallette St, 20 mins from campus; 968-9112 

mgr: George Woody owner: P.E.!. Foods of NC 
Sun-Th 10:30-2 am; F-Sat 10:30-3 am 

Sanitation: A, 91.0% 


If you're not taken aback by being greeted with a “Howdy Partnah”, you'll go to Roy 
Rogers. A cut above any other fast food chain in all respects, they feature 
hamburgers, roast beef sandwiches, and fried chicken platters which include 
bottomless salads and french fries. Prices range from $1.45-1.79. Specials include 
bottomless drinks & salads, as well as exam specials. You can call ahead for carry- 

out. Especially convenient during football season. No checks accepted. Happy trails! 


SAM’S HOAGY HOUSE 


Univ Sq, 10 min from campus; 929-4868 
mgr/owner: Les Ligon, Tim Mu 

M-Sat 11 am-2 am; Sun noon-2 am 
Sanitation: A, 90.1% 


At Sam’s, the sandwiches are well-prepared and sensibly priced (around $1-2). The 
diverse salad bar had twenty components to choose from, including hovering flies 
(catch ’em if you can). The cheeseburger with alfalfa sprouts is superb and may bein 
a Class of its own. Has ice cream selection. Checks accepted. 
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SECOND BASE 


NCNB Plaza (across from Blimpie Base Delivery), 5 min from campus; 967-3101 
mgr: Bruce Carter 

M-Sat 12 pm-12 am 

Sanitation: A, 97.0% 


For the pinball wiz who enjoys breathing clean air and hearing the sounds of his/her 
machine, this establishment features authentic Kosher hot dogs (65¢) and complete- 
ly natural fruit drinks (35¢) within arm’s length from all machines. The hot dogs aren't 
greasy for once. No beer on sale, but Blimpie’s is right next door. Carry out at your 
leisure but you can’t call in. No checks accepted. 


SERVOMATION ON CAMPUS 


The Pine Room, 933-2034; Chase Cafeteria, 933-3766; Union Snack Bar, 933-3918 
Operator: Servomation Corporation 

Hours vary but are usually convenient for students 

Sanitation: A, but actual percentages vary 


The Servomation monopoly is the mass production food service that feed hordes of 
hungry beings on campus (commonly called students). The convenience of the Pine 
Room, Chase Cafeteria, and the Union Snack Bar contribute to the success of this 
enterprising corporation—always doing just enough to return next year. Servomation 
takes pride in its all-you-can-eat specials, that usually receive favorable remarks. 
However, no checks are accepted all the way around. 

The Pine Room is striving for atmosphere and is to be commended for its efforts. 
Main dishes are overpriced with the vegetables being cooked into uniform taste. 
Sandwiches ($.50-$1.25), usually with a choice of breads, are a good value for 
students at lunch. Chase Cafeteria is a sterile version of the Pine Room. If you’re 
hungry enough for syndicated Servomation supplement you can get unlimited 
seconds on anything except certain meats and milk here. Chase is open on football 
weekends. The Union Snack Bar—last and least—is mostly unpredictable. Because 
of its location, this Servomation prize turns out a lot of food; the quality depends on 
what part of a batch you get (i.e. the first or last part). The range varies from cooked to 
uncooked hamburgers, with bonemeal or without, and shakes all milk or all ice cream. 
Usually in a hurry, everybody takes a chance here. 


SHONEY’S OF CHAPEL HILL 


132 W. Franklin, 15 min from campus; 929-2115 

mgr: Ernest Odom owner: Percali Operating Co. 
Sun-Th 7 am-12 midnight; F-Sat 7 am-2 am 

Sanitation: A, 91.5% 

Reservations preferred for a large party 


Got a hunger for strawberry pies and onion rings (please, not both at once!)? Visit 
Shoney's. Also the home of one of the most expensive hamburger dinners in Chapel 
Hill, Shoney's suggests a Big Boy Combination at $1.75. We decline their offer. Also 
on the menu are lunch and dinner specials and a reasonably priced breakfast. Service 
is generally prompt except during rush hours. Checks accepted. 
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THE STATION 


Main Street in Carrboro at the RR Tracks, 3 mi from campus; 942-5144 
owners: Lee Epting, Mike Macomson 

M-Sat 11:30 am-2 pm (lunch), 6-9 pm buffet line 

Sanitation: A, 96.0% 


Get on the right track and go to the Station where they offer good home-style 
cooking with ample portions. Lunch, priced at $1.50-2.00, offers soup, meat, 2 
vegetables, salad from the salad bar, rolls and tea or coffee. The authentic train 
station atmosphere and filling menu is a worthwhile student stop— for lunch, that is. 
The night menu is similar, but rather pricey at $2.50-4.50. Vegetables may be 
overcooked. Tip at table. Checks accepted. 


SUTTON’S DRUG STORE 


159 E. Franklin, 5 min from campus; 942-5161 
mgr: Willie Mae Hook owner: E. Brummit 
Daily 7:30 am-4 pm 
Sanitation: A, 93.5% 
The regular coffee club customers found here every weekday morning certainly 


can't be wrong. Drop in before 4 pm for home-town service and stacked ice cream 
cones. Counter usually full. No checks accepted. 


TELLO'S 
173 E. Franklin, 5 min from campus; 929-5071 
mgr: Wm. Piscitello owner: Tello’s Inc. 


Sanitation: A, 92.5% 


The same Breadpeople who gave life to Breadmen’s have sprung forth with Tello’s. 
It has a “booth in the back, in the corner, in the dark” type atmosphere which is fun, 
but not really Italian. The food also attempts to pass as Italian, but their bland sauce 
never quite makes you want to exclaim ‘“Mama-mia’. The pies might. Prices are 
immoderate, the people genial, and we swear to you the water is served in Mason jars. 
Checks accepted. 


TIJUANA FATS 


403 W. Rosemary, 18 mins from campus, 967-1466 

_mgr: Stephen S. Masten owner: Art Lester, Clark Church & Don Dickson 
M-Th 11:30 am-2 pm, 5-9:30 pm; F 11:30 am-2 pm, 5-10 pm; Sat 11:30 am-2:30 pm, 5- 
10 pm; Sun 11:30 am-2:30 pm, 5-9:30 pm 

Sanitation: A, 91.0% 

Reservations preferred for groups of 7 or more. Special group rates for 15 or more. 


To get filled up or burned out, visit Chapel Hill’s classier answer to the Taco Bell. 
Tijuana Fats offers an assortment of Mexican dishes in sizeable portions. Specially 
recommended for the hungry & curious is their #2 dinner combination which comes 
with a savory soup and salad. Dinners for 2 ($10) for for 4($19) are a wise choice, and 
come with a pitcher of sangria or beer (Mexican beer is available). Although hardly 
fiery by Mexican standards, the food can be spicy for some; in this case, a cool, 
creamy flan for dessert will help the average diner cope quite well. Checks accepted. 
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UNC STUDENT STORES SNACK BARS 


Pit Stop, Law Bar, School of Public Health, Basic Sciences Building, Circus Room, Y- 
Court, Scuttlebut, Ehringhaus, Avery, Craige, James, and Morrison. 

mgr: Joe Smith 

Times vary according to location 


The snack bars are for the convenience of students, convenience not being 
synonomous with good food. Almost everything but the coffee is prepackaged. Most 
locations have hand dipped ice cream and some have hot pretzels. Check cashing 
policies and hours vary. 


LA CeVI LEAR EC 


1213 E. Franklin, 2 mi from campus; 942-2266 

mgr: Henry Schiff 

T-F 6:30-9:30 pm; Sat 6:30-10 pm; Sun 6:30-9:30 pm, 11-2 pm 
Sanitation: A, 90.0% 


The Villa Teo is a romantic place to eat. Romantic, with its fountains, lush green 
plants, intimate corners and original old paintings. At the Villa Teo one can enjoy 
some of the finest of French and Italian cuisine (and we don’t mean french fries and 
pizza!). Entrees may only be $6-10, but a couple who really wants to wine and dine can 
easily spend $30. The service is rapid and friendly, but watch out for novices who may 
not know much about the dishes they are serving. Checks accepted. 


aE WAECEERS OP 


203 E. Franklin, 5 min from campus; 929-3211 

mgr: Mike McDaniel owner: Franchise Enterprises 
Daily 24 hours 

Sanitation: A, 91.0% 


As the name suggests, breakfast type items predominate in this neat, but rather 
stark looking restaurant. The menu includes pancakes and waffles from $.90-1.40 
depending on the fruit topping. Although made with the same batter, the waffles 
come out crispy, the pancakes frisbee-like. Two egg omelets are light and fluffy after 
a dollop of melted margarine and a spin in a milk shake machine— they range from 
$1.95-2.75. The usual sandwiches can be had for $.55-1.30. Dinners are also available 
ranging up to $3.75 for agrilled steak. Sit at a table or watch your food being prepared, 
if you dare. Some call this place “The Awful Shop”. Service may be slow during the 
busy times. No checks or Credit cards. 


WILDFLOWER KITCHEN 


452% W. Franklin, 20 min from campus; 967-6236 

mgr/owners: Sunny Herrick, Scott Bradley 

M-Sat 11:30 am-4 pm, 5:30-9 pm; Sun 12:30 pm-4 pm, 5:30-9 pm 
Sanitation: A, 90.0% 


Wildflower is the place to head for when meat isn’t your craving. A vegetarian- 
natural foods restaurant, Wildflower’s menu (scrawled on a chalkboard) features 
sandwiches, salads, rice, and health beverages. For dinner, intriguing casseroles 
(eggplant/mushroom/sour cream) can be had for $1.75 (a la carte) to $2.60 (dinner 
with soup & salad). The soyburger is delicious, the service cheerful. No Smoking. 
Beer and wine. Checks accepted. 
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WINN DIXIE DELICATESSEN 


Univ Mall; 2 mi from campus; 929-8085 
mgr: Vin Stephenson owner: Winn Dixie 
Daily 9 am-10 pm 

Sanitation: A, 93.0% 

Picking up your prepared dinner at the grocery store can be a real Convenience 
when in a hurry. At the Winn Dixie Deli, a choice of two vegetables come with the 
meals of meatloaf, fried chicken, bar-b-q, fried flounder, etc., along with either rolls or 
hush puppies ($1.09-1.89). The cold meat sandwiches and big subs are bready and 
fairly high in cost ($.99-1.50). All kinds of cold salads can be bought by the pound, and 
they have weekly specials, too. Big with the football crowds, but call ahead. Checks 
accepted. 


YE OLD WAFFLE SHOP 
*Gourmet’s Choice” 


173 E. Franklin, 5 min. from campus; 929-9192 
mgr/owner: Al Thomas, Jim Chris 

M-Sat 7 am-3 pm; Sun 9 am-3 pm 

Sanitation: A, 92.5% 


For a quite relaxed breakfast-with-a-newspaper-on-Sunday (or anyday, for that 
matter!) atmosphere, congregate in the back of this place. Avoid the front where 
people give you the evil eye while waiting for your seat. Remember, they’re waiting for 
the same reason you did— a special breakfast. Ye Olde Waffle Shop’s menu includes 
blueberry pancakes (ummmmm), eggs, toast, cereal, hashbrowns, and waffles for 
average prices ($71.00-2.25). Local checks, but no credit cards, accepted. 


~THE YOGURT BARN, LTD. 


132 E. Franklin, 5 mins. from campus; 929-4004 
mgr: Henry Andrews 

Daily 10 am-10 pm 

Just opened: no sanitation rating 


For Chapel Hill yogurt fanciers, this Cambridge, Mass. import is a “surprise for your 
mouth”. Imagine— yogurt in an ice cream cone! This all-natural yogurt is 98% fat free, 
and contains half the calories of ice cream, and although these yogurt cones and 
dishes are about twice the price of ice cream, they are more filling. Toppings of grains 
(granola), seeds, and fruits are going to be offered in the future. The only 
inconvenience is the lack of seats—take your yogurt and run. No checks accepted. 
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ZACK’S 


404 Weaver St, Carrboro, 32 mi from campus; 929-2462 
mgr: Bill Whiltman owner: Z.L. Byrd 

M-Sat 8:30 am-9 pm 

Sanitation: A, 91.0% 


You walk in the door, turn left, place your order and you'll have it in azip, bagged 
and ready to go. Hamburgers, hotdogs, sandwiches, fried chicken, and shakes are all 
here. Remember, fast food has made America—great? A large sign in the dining area 
states “Absolutely No Cursing,” so watch your language. The soft ice cream (woudja 
believe butterscotch shakes?) is worth a special trip. Checks accepted. 


ZOOM-ZOOM 
104 W. Franklin, 7 min from campus; 942-5151 
mgr: Wilbert Farrar owner: Danziger 


Daily 11:30 am-2:30 pm, 4:45-8:30 pm 
Sanitation: A, 90.0% 


Another member of the Danziger Dynasty featuring running waiters, dark rooms, 
borderline trashy atmosphere and HOT platters. If eaten with any regularity, the food 
will keep you regular. Hamburgers, manicotti, pizza, beer— burp! They do have 
specials, moderate prices, efficient waiters and an inexplicable attraction for a lot of 
Chapel Hillians. Checks accepted. 
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